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Keep cooked food hot above 609C can restrict the growth of Bacillus cereus

Q WEFRAENREERRENAER 30E 37
30-37°C Optimal growth temperature of Bacillus cereus is around 30°C to 37°C
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Storage below 4°C can ensure no growth
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1 /1, on behalf of the corporation mentioned below™, intend to apply for a permit for the sale of the following type
of restricted food:

* LR E E A ZIRF &Y R AT vl 5 -
A permit is required for each type of restricted food intended to be sold.
O fEEEESHE (OKE) Kk/B0SR S
Prepackaged Chilled and/or Frozen* Meat
O % CKeE) K/ B 4Fm
Chilled and/or Frozen* Beef
O 8 (k&) R/S0SHFEMA
Chilled and/or Frozen* Pork
O 23 CKfE) R/ Bem*ER
Chilled and/or Frozen* Mutton
B3R T R RS
Prepackaged Sushi and/or Sashimi*
O FAEEFEMENEZE T A
Prep'u.kaged Opysters to Be Eaten in Raw State
O FAEELSHE (k&) K /20 HEVKESY)
Prepackaged Chilled and/or Frozen Shellfish
O FERER R BRI a KRR

Frozen Confections in Original Cups and Wrappers

O JTHEEKESY (KREE)
Shell Fish (Hairy Crab)

(HFUBIBEFI ) =
(Please choose only one item on
the right)

O  Hfth (FFpum):

Others (Please specify)

i B ZANE I # o Please delete where appropriate.

m} HTEREATHAE E " v, 5%« Please tick the appropriate box(es).
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